Castello # Poggio

ASTI - PIEMONTE

Dolcetto

DOC
VINTAGE VINIFICATION
2013 The grapes are machine harvested, gently
crushed, de-stemmed and aged in the traditional
stainless steel tanks. The contact of the must with
APPELLATION the skins imparts the wine's intense ruby-red color.
Monferrato DOC
COLOR
The wine has a bright ruby-red color.
BOUQUET
AREA )
Asti Piedmont The nose shows lively and fresh raspberry, plum
' and dark cherry with notes of lavender, sage and
sweet tobacco.
PALATE
GRAPES _ . .
Medium bodied, the palate reveals juicy cranberry,
Dolcetto dark chocolate and subtle spice. Delicate tannins
lead to a mineral filled finish.
e FOOD PAIRINGS
[Ca‘s.fdb&“um ; ALCOHOL LEVEL Pairs perfectly with traditional Italian style cold
o i ’ 12,5% cuts, pasta with creamy tomato sauce and

assortment of fine cheeses.

r‘:lO\' FERRATO

S L e SERVING TEMPERATURE
| DOLCETTO 61° - 64°F

BOTTLE SIZE
750 ml

CAMPAGNA FINANZIATA Al SENSI
DEL REGOLAMENTO CE N. 1308/13

* CAMPAIGN SUPPORTED
y BY REGULATION EC N. 1308/13



